sodium sulfate crystallization method was recrystallized five time and lyophilized. Conalbumin was isolated from hen's egg white by chromatography on a DEAEcellulose column, followed by gel-filtration on a BioGel P 100 column. Gelatin was a product from Katayama Chemical Industries Co. Pronase was a product from Kaken Chemical Co. Neuraminidase from Cl.
perfringens was a product of Sigma Chemical Co. All other reagents employed were analytical grade. Chemical analysis. Hexose content of ovomucin was determined by the orcinol method in which an equimolar mixture of galactose and mannose was used as the standard.8)
Hexosamine content was deter mined by Elson-Morgan's method, as modified by Neuhaus et al., in which an equimolar mixture of galactosamine and glucosamine was used as the stan dard.9) Sialic acid content was determined by the method described by Suttajit et al., by gas-liquid chro matography of the trimethylsilyl derivatives of sialic acid.10) RESULTS 
AND DISCUSSION
Non-specific interaction of ovomucin with egg white proteins Ovomucin itself did not become turbid at low pH in the 0.018% solution used in the experiments. Protein itself did not also be come turbid in the acid solution. On the other hand, the ovomucin-protein mixtures became turbid in the acid solution, as shown in Fig. 1 . Therefore, the turbidity thus developed is Role of amino groups of protein in ovomucinprotein interaction It was shown in the previous report that the lysyl amino groups in lysozyme are essential for the ovomucin-lysozyme interaction, because the interaction was markedly affected by the chemical modification of lysyl amino groups in lysozyme.5) As shown in Fig. 2 , the maximum turbidity of the ovomucin-protein ag gregates at low pH increased correspondingly as the lysine content of proteins became higher. This result suggests that the lysyl amino groups in protein play an important part for the ovomucin-protein interaction in common to all proteins. This has also been well confirmed affected by the acetylation of ovalbumin. But, ovalbumin acetylated over 80 per cents could not be obtained because of insolubility of acetylated ovalbumin. On the other hand, the maximum turbidity of ovomucin-lysozyme aggregates was dependent on the rate of acetyl ation of lysozyme, as shown in Table I , because only six residues of lysine are contained in a mole of lysozyme. Thus, it was suggested that the lysyl amino groups in protein are essential for the ovomucin-protein interaction. However, if only lysyl amino groups in protein are responsible for the ovomucinprotein interaction, the critical pH of the ovomucin-protein aggregates must be identical in common to all proteins. As shown in Fig. 1 , it differed from one another among the proteins used in the experiments. This suggests that not only lysyl amino groups but also net electric charges of protein molecules are responsible for the ovomucin-protein interaction.
Role of sialic acid of ovornucin in ovomucin protein interaction It was shown in the previous report5) that the sialic acid of ovomucin is essential for the ovomucin-lysozyme interaction because the interaction was markedly affected by the re moval of sialic acid.
As shown in Fig. 3 It has been proved that ovomucin interacts with the major proteins of egg white. How ever, the other proteins than lysozyme may not interact with ovomucin in the thick white, because these proteins could interact only at low pH. But, the acid preparation method, in which ovomucin is precipitated at low pH, should be avoided in the preparation of pure ovomucin. It is interesting that such a sialoglycoprotein as ovomucin interacts generally with some proteins and only sialic acid is essential for the interaction, although ovomucin contains a considerable amount of sulfate residues as the negative charge.
